AMENDMENTS TO THE CLAIMS 
Please amend the claims as follows: 

1. (Original) An edible product comprising a sweetening agent for masking a 
bitter, sour and/or astringent taste of the edible product, said product additionally 
comprising frGm^r24^2§%-by-weigtrt a plant sterol ester for r e plac i ng part of the taste 
masking sweetening agent in an amount effective to reduce the amount of sweetening 
agent used to mask the bitter, sour, and/or astringent taste of the edible product in 
comparison to a comparable edible product which does not comprise the plant sterol 
ester, wherein the amount of plant sterol ester is from 0.2 to 25% by weight. 

2. (Canceled) 

3. (Currently Amended) The product a^cording-to of claim 1, wherein the 
amount of plant sterol ester in the product is from 0.5 to 15% by weightr^feferably-fFero 
1 to 10% by w ei ght . 

4. (Currently Amended) The product according to of claim 1, wherein the 
sweetening agent comprises a carbohydrate sweetening agent or a non-carbohydrate 
sweetening agent or a mixture thereof. 

5. (Currently Amended) The product a ccord -i ng to of claim 4, wherein the 
amount of carbohydrate sweetening agent in the product is from 0.1 to 30% by weight, 
prefera bly from 0.5 to 20% by weight, moro pr e ferably from 1 to 10% by w ei§ht-arKl 
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mest-pfefefably-fF&m- Q to 7% by w ei ght, and wherein the amount of non-carbohydrate 
sweetening agent in the product is from 0.00005 to 0.08% by weight, p r efefabl y from 
QrQQ03-t o 0.05% by weight, more pr e f e rab l y from 0.002 to 0.02 %-b-y-^wel§f : it--aftd-m€«t 
preferabty4ro m 0.01 to 0.02% by weight . 

6. (Currently Amended) The product according to of claim 1, wherein the 
amount of sweetening agent is reduced by 5 to 99% by weight , pr e f e rably by 10 to 75% 
by weight, mor e pref e rably by 10 to 50% by we i ght, and most pr e ferably by 15 to 30% 
by- we i ght . 

7. (Currently Amended) The product accord in g-te of claim 1 , wherein the plant 
sterol ester is sterol fatty acid ester. 

8. (Currently Amended) The product a€eofd+mH© of claim 1 , wherein the plant 
sterol ester is plant stanol fatty acid ester. 

9. (Currently Amended) The product according t o of claim 1, wherein the 
viscosity of the product is 0.001 to 2.0 Pas-pfe^b^-^QQAQA-^^^rmom^mfefabfy 
© T e024e4rO-Fas r -stitt-fF^^ 

Pas. 

10. (Currently Amended) A cereal milk based drink comprising 0.5-8.0% by 
weight carbohydrate sweetening agent for masking a bitter, sour and/or astringent taste 
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of the cereal milk based drink, said drink additionally comprising a plant sterol ester in 
an amount effective to reduce the amount of carbohydrate sweetening agent used to 
mask the bitter, sour, and/or astringent taste of the cereal milk based drink in 
comparison to a comparable cereal milk based drink which does not comprise the plant 
sterol ester, wherein the amount of plant sterol ester is 0.2-10% by weighVpfeferably 
Qr{iM3TQ%-ky-wei§i : ri^^ 8. 0 % by -^eig^Vi^efefa bly 0.6 5.0% -by 



11. (Currently Amended) A milk based cocoa drink comprising 0.2-8.0% by 
weight carbohydrate sweetening agent for masking a bitter, sour and/or astringent taste 
of the milk based cocoa drink, said drink additionally comprising a plant sterol ester in 
an amount effective to reduce the amount of carbohydrate sweetening agent used to 
mask the bitter, sour, and/or astringent taste of the milk based cocoa drink in 
comparison to a comparable milk based cocoa drink which does not comprise the plant 
sterol ester, wherein the amount of plant sterol ester is 0.2-10% by weight, preferably 
0.5 5.0% by we i ght plant sterol estor and 0.2 8.0% by weight, pr o f o rably 0.2 5.0% by 
wei^1#^afbehydfa-te^ weeteni ng--a§efit. 

12. (Currently Amended) A milk based coffee drink comprising 0.1-6.5% by 
weight carbohydrate sweetening agent for masking a bitter, sour and/or astringent taste 
of the milk based coffee drink, said drink additionally comprising a plant sterol ester in 
an amount effective to reduce the amount of carbohydrate sweetening agent used to 
mask the bitter, sour, and/or astringent taste of the milk based coffee drink in 
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comparison to a comparable milk based coffee drink which does not comprise the plant 
sterol ester, wherein the amount of plant sterol ester is 0.2-7.0% by weight , pr e f e rab l y 
Q.-2--5.0% by w eight, mor e pr e ferably 0.5 - 2.0% by weight p l ant st e rol e ster an d 0.1 - §r5% 
b^MA^Ig-hV pr e ferably 5% by weighl-Gafbohydfate-sweetening age nt. 



1 3. (Currently Amended) A soy milk based drink comprising 0.1-2.3% by weight 
carbohydrate sweetening agent for masking a bitter, sour and/or astringent taste of the 
soy milk based drink, said drink additionally comprising a plant sterol ester in an amount 
effective to reduce the amount of carbohydrate sweetening agent used to mask the 
bitter, sour, and/or astringent taste of the soy milk based drink in comparison to a 
comparable soy milk based drink which does not comprise the plant sterol ester, 
wherein the amount of plant sterol ester is 0.2-10% by we i g ht , p r ef efakty- 0-5 5.0% b y 
wef§M-#t ant st e ro l ost o r and 0.1 2.3% by we i ght, preferably 0.2 2.0% by w e ight, mo re 
pfefefafe-l y 0.3 1.2% by we ifta-earbo hydrate sweetefm§-a§efrt. 

14. (Currently Amended) A soy milk based drink comprising 0.00005-0.05% b y 
weight non-carbohydrate sweetening agent for masking a bitter, sour and/or astringent 
taste of the soy milk based drink, said drink additionally comprising and plant sterol 
ester in an amount effective to reduce the amount of non-carbohydrate sweetening 
agent used to mask the bitter, sour, and/or astringent taste of the soy milk based drink 
in comparison to a comparable sov milk based drink which does not comprise the plant 
sterol ester, wherein the amount of plant sterol ester is 0.2-10% by weight T 
prefer a b l y 0.5 5.0% by w o ight plant st e rol ester and 0.00005 Q.05% by w ekfotr 
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o arbohyd Fate-sweete^ 

15. (Currently Amended) A say- bas e d fruit and/or flavoured drink comprising 
soy and 0.1-9.0% by weight carbohydrate sweetening agent for masking a bitter, sour 
and/or astringent taste of the fruit and/or flavoured drink, said drink additionally 
comprising a plant sterol ester in an amount effective to reduce the amount of 
carbohydrate sweetening agent used to mask the bitter, sour, and/or astringent taste of 
the fruit and/or flavoured drink in comparison to a comparable fruit and/or flavoured 
drink which does not comprise the plant sterol ester, wherein the amount of plant sterol 
ester is 0.2-10% by weightr-^afefere^^ p l ant st er ol oster and 

oaftohydfate-sweetening agent. 

16. (Currently Amended) A s o y base d fruit and/or flavoured drink comprising 
soy and 0.00005-0.05% by weight non-carbohydrate sweetening agent for masking a 
bitter, sour and/or astringent taste of the fruit and/or flavoured drink, said drink 
additionally comprising a plant sterol ester in an amount effective to reduce the amount 
of non-carbohydrate sweetening agent used to mask the bitter, sour, and/or astringent 
taste of the fruit and/or flavoured drink in comparison to a comparable fruit and/or 
flavoured drink which does not comprise the plant sterol ester, wherein the amount of 
plant sterol ester is 0.2-10% by weightyiG^efe^afe^^ 

and 0.0 0 005 0 .0 5% b y w oi ght, pr e f e rab l y 0.0003 0.04% b y w ei g h t , more p re f efakly 
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QtQQ2-QtQ3^ / o by weig h^- non carb el^ydfate-swee t c n i ng agen t 



17. (Currently Amended) A soy based coffee or cocoa drink comprising soy and 
0.1-5.5% by weight carbohydrate sweetening agent for masking a bitter, sour and/or 
astringent taste of the coffee or cocoa drink, said drink additionally comprising a plant 
sterol ester in an amount effective to reduce the amount of carbohydrate sweetening 
agent used to mask the bitter, sour, and/or astringent taste of the coffee or cocoa drink 
in comparison to a comparable coffee or cocoa drink which does not comprise the plant 
sterol ester, wherein the amount of plant sterol ester is 0.2-10% by weight , preferably 
Ot5- 5.0% by w ei§Mrffl or e preferab l y 0.5 2.5% by weight plant stef ej-e54ef-aftd-Qr4-§T§% 
fey^ Affi lgl^^ f ^fefa^ly-QT§-4 .5% by w ei ght carbohydrat e^weeterHng-agent. 

1 8. (Currently Amended) A soy b ased coffee or cocoa drink comprising soy and 
0.00005-0.05% by weight non-carbohydrate sweetening agent for masking a bitter, sour 
and/or astringent taste of the coffee or cocoa drink, said drink additionally comprising a 
plant sterol ester in an amount effective to reduce the amount of non-carbohydrate 
sweetening agent used to mask the bitter, sour, and/or astringent taste of the coffee or 
cocoa drink in comparison to a comparable coffee or cocoa drink which does not 
comprise the plant sterol ester, wherein the amount of plant sterol ester is 0.2-10% by 
weightH J ro f or ably 0.5 -5.Q%4?y^e4g1^^ ^ 

estef-aft d 0.00005 0.05% by weight, preferably 0.0003 0.0 4 % by— wet§Mr-mofe 
pfeferablv- Q.002 0,02% by w etgfrt- non carbo hydmte-^e^tefflftg-ageFrt . 
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19. (Currently Amended) A whey based drink comprising 0.5-7.0% by weight 
carbohydrate sweetening agent for masking a bitter, sour and/or astringent taste of the 
cereal whey based drink, said drink additionally comprising a plant sterol ester in an 
amount effective to reduce the amount of carbohydrate sweetening agent used to mask 
the bitter, sour, and/or astringent taste of the whey based drink in comparison to a 
comparable whey based drink which does not comprise the plant sterol ester, wherein 
the amount of plant sterol ester is 0.2-7.0% by weight T preferably 0.2 5.0% b y-weigh^ 
mefe— pfefefa^ly-~Qr5 3.0% by w ek^i t p l ant ste^^step^ by we i ght, 
pfefefa^4r0^ 

20. (Currently Amended) A berry based drink comprising 0.5-19% by weight 
carbohydrate sweetening agent for masking a bitter, sour and/or astringent taste of the 
berry based drink, said drink additionally comprising a plant sterol ester in an amount 
effective to reduce the amount of carbohydrate sweetening agent used to mask the 
bitter, sour, and/or astringent taste of the berry based drink in comparison to a 
comparable berry based drink which does not comprise the plant sterol ester, wherein 
the amount of plant sterol ester is 0.2-5.0% by weigh t pref e rably 0.3 4. 0% b y w eigM 
p l ant st e rol o st o r and 0.5 19% by w e ight, pref e rably 1.0 10% by we ig^^^rbohydrate 
sweetemng-agent . 

21. (Currently Amended) A fruit juice based drink comprising 0.1-7.5% by 
weight sucrose for masking a bitter, sour and/or astringent taste of the fruit juice based 
drink, said drink additionally comprising a plant sterol ester in an amount effective to 
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reduce the amount of sucrose used to mask the bitter, sour, and/or astringent taste of 
the berry based drink in comparison to a comparable fruit juice based drink which does 
not comprise the plant sterol ester, wherein the amount of plant sterol ester is 0.2-5.0% 
by weight , pr e f e rably 0.3 1 .0% by w ei ght p l ant st e ro l est o r and O.l -T-r^-by-weig-h^ 
pr e f e rab l y 0.3 7.5% by w e ight mor o , pr e f e rably 0.3 5.0% by w ei ght, and most pr e f e rably 
0r3-4TW©~by-welg -bf-s u erase . 

22. (Currently Amended) A fruit juice based drink comprising at least 50% by 
weightr-p r o f o rably a t l e ast 75% by -weight , mor o prefera kiy-4QQ%-by-weight citrus fruit 
juice calculated on the amount of total fruit juice in the product[[,j] and 0.2-7.5% by 
weight carbohydrate sweetening agent for masking a bitter, sour and/or astringent taste 
of the fruit juice based drink, said drink additionally comprising and plant sterol ester in 
an amount effective to reduce the amount of carbohydrate sweetening agent used to 
mask the bitter, sour, and/or astringent taste of the fruit juice based drink in comparison 
to a comparable fruit iuice based drink which does not comprise the plant sterol ester, 
wherein the amount of plant sterol ester is 0.2-5.0% by weight , pr e f e rab l y 0.3 4 .0% by 

pr e f e rably 0.5 4.0% by w ei ght carbohydrate sw o ot o ning agent . 

23. (Currently Amended) A fruit juice based drink comprising 0.00005-0.05% by 
weight non-carbohydrate sweetening agent for masking a bitter, sour and/or astringent 
tast e of the fruit iuice based drink, said drink additionally comprising a plant sterol ester 
in an amount effective to reduce the amount of non-carbohydrate sweetening agent 
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used to mask the bitter, sour, and/or astringent taste of the fruit juice based drink in 
comparison to a comparable fruit juice based drink which does not comprise the plant 
sterol ester, wherein the amount of plant sterol ester is 0.2-5.0% by weight, -p r e f o rab ly 
0,3-4.,0%-t^wej ght p l ant st e r el-o st e r and 0.00005 0.05% by we i ght, preferably 0 tO0OQ5- 
OvQ^^by-- we i ght, mor e p refe rably 0 . 0001 0 . 02% by w e ig h^-ft on carbohydr ate 
sweetefmg^agefrt . 

24. (Currently Amended) A fermented milk product , such as yoghurt or yoghurt 
dffrvk-T comprising 0.5-6.0% by weight carbohydrate sweetening agent for masking a 
bitter, sour and/or astringent taste of the fermented milk product said product 
additionally comprising a plant sterol ester in an amount effective to reduce the amount 
of carbohydrate sweetening agent used to mask the bitter, sour, and/or astringent taste 
of the fermented milk product in comparison to a comparable fermented milk product 
which does not comprise the plant sterol ester, wherein the amount of plan t sterol ester 
is 0.2-8.0% by weight , pr o forably 0.3 6.0% by weight plant ster ol-este^a nd 0.5 6 .0^by 
weight-— prefer ably 0.5 5.0% by w ei ght, most pref e rab l y 0.5 0% by -^etgfrt 
cafboh-y-dfate-s-weeten-iftg^atefrt . 

25. (Currently Amended) A fermented milk product r ^S4^h-~a^^gtaft^f J /egl^ 
dffRk 7 comprising 0.00005-0.08% by weight non-carbohydrate sweetening agent for 
masking a bitter, sour and/or astringent taste of the fermented milk product, said 
product additionally comprising a plant sterol ester in an amount effective to reduce the 
amount of non-carbohvdrate sweetening agent used to mask the bitter, sour, and/or 
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astringent taste of the fermented milk product in comparison to a comparable fermented 
milk product which does not comprise the plant sterol ester, wherein the amount of plant 
sterol ester is 0.2-8.0% by weight , pr e f e rab l y 0.3 6.0% by w e ight plant st e ro l es ter-aftd 
OtOO Q05 0.08% by w ei ght, prof o rab l y 0.0003 0.05% — by w ei ght, m ore prefer ab ly 
QtOQ2~Q . 02% by w ei ght n ofv-ea^et^ydfate^weetefHf^-a^efrt. 

26. (Currently Amended) A cereal-based yoghurt li k e yoghurt product 
comprising 0.5-9.5% by weight carbohydrate sweetening agent for masking a bitter, 
sour and/or astringent taste of the cereal-based yoghurt product, said product 
additionally comprising a plant sterol ester in an amount effective to reduce the amount 
of carbohydrate sweetening agent used to mask the bitter, sour, and/or astringent taste 
of the cereal-based yoghurt product in comparison to a comparable cereal-based 
yoghurt product which does not comprise the plant sterol ester, wherein the amount of 
plant sterol ester is 0.2-12% by weightr^fe f o rab l y 0.5 7.0 % by -woi gh t pl a n t st e rol e ste r 

27. (Currently Amended) A soy-bas ed yoghurt lik e yoghurt product comprising 
soy and 0.5-9.0 % by weight carbohydrate sweetening agent for masking a bitter, sour 
and/or astringent taste of the yoghurt product, said product additionally comprising a 
plant sterol ester in an amount effective to reduce the amount of carbohydrate 
sweetening agent used to mask the bitter, sour, and/or astringent taste of the yoghurt 
product in comparison to a comparable yoghurt product which does not comprise the 
plant sterol ester, wherein the amount of plant sterol ester is 0.2-12% by weight 7 
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pfefefafe- ly 0.5 7.0 -%-by-wetg W p l ant sterol est er a nd-QT§-8rO-%-by- w e ight, p mfefabty 

28. (Currently Amended) A soy ba se d yoghurt -ti-ke yoghurt product comprising 
soy and 0.00005-0.08% by weight non-carbohydrate sweetening agent for masking a 
bitter, sour and/or astringent taste of the yoghurt product, said product additionally 
comprising a plant sterol ester in an amount effective to reduce the amount of non- 
carbohydrate sweetening agent used to mask the bitter, sour, and/or astringent taste of 
the yoghurt product in comparison to a comparable yoghurt product which does not 
comprise the plant sterol ester, wherein the amount of plant sterol ester is 0.2.-12% by 
weig htr^fefefafe-ly 0.5 7.0% by w ei ght plant sterol o st o r and 0.00005 0.08% b y we i ght, 
fr rof o rably 0.0003 0.05% — b y w ei ght, — mor o pf eiemb\Y^-Mm-M2%^3y-^ei^ 
fHSH^ea4%eky4fa4e^ 

29. (Currently Amended) An ice cream cr o am lik e product comprising 0.5 7.0% 
by weight carbohydrate sweetening agent for masking a bitter, sour and/or astringent 
taste of the ice cream product, said product additionally comprising a plant sterol ester 
in an amount effective to reduce the amount of carbohydrate sweetening agent used to 
mask the bitter, sour, and/or astringent taste of the ice cream product in comparison to 
a comparable ice cream product which does not comprise the plant sterol ester, wherein 
the amount of plant sterol ester is 0.2-18% by weight , pr e f e rably 0.5 12 -%- by w e i ght 
ptefrt-stef o i e st e r a nd 0.5 7.0% by weight, pr o f o rably 0.5 6.0% -by— wei§frV-mQre 
prefefakly-Qr B 5.0% by w ei§^cafbohy4fa t o G w oo t e ni ftf-ageftt . 
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30. (Currently Amended) A L i quid liquid meal replacement product comprising 
0.5-6.5% by weight carbohydrate sweetening agent for masking a bitter, sour and/or 
astringent taste of the liguid meal replacement product, said product additionally 
comprising a plant sterol ester in an amount effective to reduce the amount of 
carbohydrate sweetening agent used to mask the bitter, sour, and/or astringent taste of 
the liguid meal replacement product in comparison to a comparable liguid meal 
replacement product which does not comprise the plant sterol ester, wherein the 
amount of plant sterol ester is 0.2-10% by weight , pr o f o rab l y 0.5 .5.0% by w ei ght plant 

-wek 



31. (Currently Amended) A tea based drink comprising 0.5-17% by weight 
carbohydrate sweetening agent for masking a bitter, sour and/or astringent taste of the 
tea based drink, said drink additionally comprising a plant sterol ester in an amount 
effective to reduce the amount of carbohydrate sweetening agent used to mask the 
bitter, sour, and/or astringent taste of the tea based drink in comparison to a 
comparable tea based drink which does not comprise the plant sterol ester, wherein the 
amount of plant sterol ester is 0.2-5.0% by weight , pr o f o rably 0.3 4.0% by weight plant 
stere [_estef-afid-^-4^ 

2rQ-^r0%-by-we4gM-s arbohydrate swo o ten ing-agenl 

32. (Currently Amended) A method for masking a bitter, sour and/or astringent 



TECH840220 



13 



Application Number: 10/553,760 
Attorney Docket Number: 019075-00072 



taste of an edible product comprising a sweetening agent for masking the bitter, sour, 
and/or astringent taste of the edible product, the method comprising incorporating into 
the edible product having a b i tt o r, sour and/or astring e nt tast e a s wee t e ning ag e nt in an 
amount l ess than the on e pr e sent i n a regu l ar prod ucVaf^ a plant sterol ester in an 
amount effective to reduce the amount of sweetening agent used to mask the bitter, 
sour, and/or astringent taste of the edible product in comparison to a comparable edible 
product which does not comprise the plant sterol ester, wherein the amount of plant 
sterol ester added is from 0.2 to 25% by weight in-afl amount from 0.2 — to 25% by 
w ei ght . 

33. (Currently Amended) A method for preparing an edible product with low 
carbohydrate content comprising a carbohydrate sweetening agent for masking the 
bitter, sour, and/or astringent taste of the edible product, the method comprising adding 
to the edible product a plant sterol ester in an amount effective to reduce the amount of 
carbohydrate sweetening agent used to mask the bitter, sour, and/or astringent taste of 
the edible product in comparison to a comparable edible product which does not 
comprise the plant sterol ester, wherein the amount of plant sterol ester added is tn-aft 
amouwt from 0.2 to 25% by weight aftd~-a-c^fboby4rate-sweo t e ning a^efiUfHaf^frwuflt 
Jess4hafl4he-eBe-pFesent-^^ 

34. (Canceled) 

35. (New) The product of claim 3, wherein the amount of plant sterol ester in 
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